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SUBJECT:     "A  Touch  of  Soda" .. . Informs t ion  from  the  hone  economists  of  the 
United  States  Department  of  Agriculture. 
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Tho  hone  economist  winced  on  Wednesday.    It  happened  at  the  "bridge  club 
during  a  discussion  on  cooking  vegetables.    One  of  the  girls  said,  "Yes... I 
got  it  straight  from  Charles  the  chef.    He  keeps  that  live  color  in  his  green 
vegetables  by  putting  a  big  pinch  of  soda  in  the  cooking  water."    That  was 
when  the 'hone  economist  winced. . .even. .. wo  night  say. .. shuddered. 

"Did  he  also  tell  you  that  shoveling  in  3odr.  will  cause  your  vegetables 
to  lose  a  lot  of  the  vitamin  C  that  was  in  then. . .and  a  good  part  of  the 
thiamine?"  she  asked. 

Soneone  muttered  something  that  sounded  like,  "People  who  always  worry 
about  vitamins ..." 

But  the  home  economist  went  on.     "Not  only  that,  I'll  bet  he  didn't  ex- 
plain how  his  vegetables  sometimes  taste  bitter.    That  soda  does  it." 

"In  other  words,"  somebody  took' up  the  thought,  "Putting  a  pinch  of  sodr. 
in  the  cooking  water  for  green  vegetables  is  not  such  a  hot  idea." 

"An  ordinary  pinch  is  too  much."    said  the  hone  economist,  who  must  have 

i.        had  a  basic  course  in  just  plain  econonics  too. .  .because  she  added,  "It's 

I 
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f        something  like  the  law  of  diminishing  returns." 

s 

That  was  when  the  girls  settled  beck.     "You  see, "  she  explained,  "people 
have  known  for  a  long  time  that  soda  speeds  the  cooking  process.    And  of 
course,  one  of  the  first  rules  of  good  vegetable  cookery  is  quick  cooking. 
Say  a  few  specks  of  soda  cut  the  cooking  time  a  fraction  of  a  second.  Add 
more  soda  and  you  cut  it  more.    These  first  few  specks  of  soda  hasten  the 
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"Smelting  tine  bo  nuch  that  they  more  than  offset  any  danage  they  night  do  to 
the -vegetables.    But  somewhere  along  the  line... the  soda  reaches  an  amount  so 
large  that  nore  would  fjurt  the  vegetables  nore  than  it  helped  then  by  cutting 
the  cooking  tine.    That  was  the  anount  the  scientists  wanted  to  fix. 

Well... in  the  laboratories  of  the  United  States  Department  of  Agriculture 
and  at  various  state  experiment  stations,  tests  have  been  run  on  green  peas. 
That's  the  only  green  vegetable  they  have  tried  out.    But  they  found  that  a 
ninute  quantity. . . less  than  the  ordinary  pinch... just  a  tiny  bit  of  soda  on 
the  tip  end  of  c  teaspoon. ...  is  the  answer.    That  very  snail  anount  in  the 
cooking  water  of  about  a  pound  and  a  half  of  green  peas  will  cut  the  cooking 
tine  almost  in  half.    Peas  usually  take  from  ten  to  twenty  minutes  to  get 
tender.    But  that  tiny  bit  of  soda  in  the  water  softens  the  vegetable  fibers 
so  much  the  peas  will  be  done  in  seven  to  nine  minutes. 

"Well, "  said  one  of  the  girls,  "I  never  use  soda.    But  I  speed  the  cooking 
time  on  my  vegetables  by  putting  them  in  boiling  water  to  begin  with." 

"And  I  always  leave  the  lid  on  the  pan  while  they're  cooking,"  said 
another . 

"And  I,"  said  the  third,  "am  glad  to  see  those  refreshments  coming.  I'm 
hungry. " 

So  the  Wednesday  morning  bridge  club  dropped  the  subject  of  cooking 
vegetables  for  the  time  being... and  fell  to  eating. 
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